
START ERS
Roasted Jerusalem artichoke soup, crispy artichokes, sourdough crouton

Grye & Gimble gin and beetroot cured salmon gravlax, lemon crème fraiche (GF)
Twice baked Walsingham cheese souffle, spinach, parmesan

Braised ham hock terrine, piccalilli, toasted sourdough

MA INS
Turkey ballontine, duck fat roast potatoes and all the trimmings

Beetroot risotto, roasted butternut squash, crispy artichokes, baby watercress
Braised ox cheek, mashed potato, red cabbage, honey roasted carrots, red wine sauce

Pan roasted fillet of sea bass, crispy seafood cake, samphire, beurre blanc
6oz Fillet steak, potato terrine, spinach, wild mushroom sauce (supplement £7.50)

Game keepers pie, mashed potato, red cabbage, honey roast carrots

D ESS ERTS
Dark chocolate & orange mouse, salted oats

Christmas pudding, boozy custard (GF)
Lemon posset, blueberry compote, shortbread biscuit

Baked apple and cinnamon crumble, vanilla ice cream (GF)

Available from 4th December to 24th December excluding Sundays.
Pre-booking and pre-order essential. 

Please speak to a member of the team to make a booking.

PLEASE ASK YOUR WAITER OR WAITRESS ABOUT ALLERGENS

2 Courses £29 | 3 Courses £36


